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FOREWORD 


This  project  was  initiated  at  Hatick  Laboratories  in  1970  to  study, 
define  and  then  evaluate  a modern  food  service  system  at  Fort  Levis, 
Washington.  This  vas  accomplished  as  a result  of  an  on-site  survey  of 
Military  garrison  feeding  facilities  m the  United  States  conducted  in 
1969  by  the  DQD  Facilities  and  Equipment  Planning  Board.  The  study  vas 
limited  to  a centralized  food  preparation  facility  to  supply  prepared 
foods  to  six  dining  halls. 

A decision  vas  then  made  as  a result  of  the  study  to  implement  Central 
Food  Preparation  Systems  (CFPS)  vhich  include  a central  food  preparation 
facility  (CFPF)  and  central  vare  vashing  at  Any  installations  where  ap- 
plicable. The  responsibility  for  implementation  vas  assigned  to  the  US 
Army  Troop  Support  Agency  (USAT5A)  Fort  Lee,  Virginia.  US  Army  Natick 
Laboratories  (USRLABS)  vas  requested  to  supply  technical  assistance  as 
required  as  veil  as  production  guides  for  menu  items  proposed  for  use  in 
the  Fort  Lee  interim  CFPL. 


This  report  contains  production  guides  for  vegetable  entrees,  soups, 
desserts.  pestrJ.es  and  salads  vhich  vere  developed  by  the  Food  Laboratory. 
The  procedures  vere  developed  based  on  using  a frozen  system  as  applicable 
for  distribution  of  prepared  food  to  dining  halls. 

The  folloving  personnel  vere  contributors  to  this  project: 


Mrs.  Mary  V.  Klicka 
Mr.  Robert  A.  Kluter 
Mrs.  Frances  Lee 
Mrs.  Jessie  W.  McNutt 


Miss  Patricia  Prell 
Mr.  Henry  P.ussell 
Mr.  Justin  Toumy 
Mr.  Anthony  P.  Umina 


Sine-  e appreciation  is  accorded  to  Mr.  Albert  Rauch  (deceased)  for 
his  counsel  and  advice  during  the  preparation  of  these  production  guides. 

Special  thanks  are  accorded  to  Lt.  Ardene  Nakagava  for  her  coopera- 
tion and  assistance  during  the  development  of  these  production  guides. 
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ABSTRACT 


Production  guides  are  given  fcr  vegetable  entrees,  soups,  desserts, 
pastries  and  salads.  The  guides  are  designed  for  use  by  the  Fort  Lee 
Interim  Central  Food  Preparation  Facility.  Procedures  are  described  for 
the  preparation  of  100  portions  of  each  of  the  items  designated  above. 
These  foods  were  selected  from  a 21 -day  menu  developed  by  Fort  Lee  and 
Natick  Laboratories  personnel.  Changes  In  formulation  and  evaluation  of 
finished  products  are  the  result  of  extensive  vork.  The  objective  was 
to  make  It  possible  to  use  Institutional  type  facilities  wherever  possible. 
It  Is  recommended  that  production  and  reheating  procedures  be  followed 
closely  In  order  to  obtain  satisfactory  results. 
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UnSODQCTION 


The  purpose  of  this  report  Is  to  provide  documents  for  food  prep- 
aration procedures  for  planned  Central  Food  Prept ration  Facilities 
(CFPF) . The  foods  were  selected  from  a 21  day  menu  that  was  developed 
through  joint  efforts  between  Natick  Laboratories  and  Fort  Lee  personnel. 
Although  basic  information  was  taken  from  the  Armed  Forces  Recipe  Service, 
significant  changes  were  made  in  each  item,  especially  those  designed  to 
be  frozen  until  delivery  to  dining  halls  for  reconstitution.  Problems 
relative  to  freeze -thaw  stability  and  overall  quality  were  encountered. 

Each  frozen  item  was  evaluated  by  technical  panels  initially  and  at  inter- 
vals after  storage  at  0°F  (-l8°C)  for  up  to  60  days. 

The  production  guides  were  designed  for  the  preparation  of  a batch 
size  of  100  portions  in  order  to  facilitate  changes  in  multiple  propor- 
tions during  Central  Food  Preparation.  Formulations  were  reported  by 
volume  as  well  as  by  weight  using  pounds  for  larger  quantities  such  as 
vegetables  and  grams  for  small  quantities  such  aB  seasonings.  Process 
requirements  involving  pressure  in  pounds  per  square  inch  (psi)  have 
been  converted  to  Pascals  (Pa)  in  the  production  guides  by  use  of  the 
following  formula: 

(Gauge  Pressure  (psi)  + 14-7)  x 6.89^  x 10^  = Pressure  in  Pascals  (Pa) 

Soups  were  prepared  as  concentrates  (l:l)  in  order  to  reduce  the 
weight  and  volume  for  easier  storage  and  delivery. 

General  directions  for  the  production  of  sweet  dough  were  developed. 
Procedures  for  the  preparation  of  refrigerated  foods  such  as  salads  were 
developed.  Admustments  may  have  to  be  mads  during  actual  production  at 
Fort  Lee  in  order  to  accommodate  new  equipment  and  preparation  facilities. 
However,  such  changes  should  be  sent  to  the  Program  Manager  for  CFPF, 

US  Army  Natick  Laboratories,  Natick,  MA  01760,  so  that  amended  guides 
may  be  published. 
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General  Directions  for  Bakery  Items 


Bread  and  Roll  Mix 


1.  Add  contents  of  yeast  packets  contained  In  each  number  10  can  of 
Bread  and  Roll  mix  to  required  amount  of  van  water  (110°F)  (43 - 3°C ) . 
Allow  the  yeast  to  soak  4 minutes,  then  stir  until  dissolved  (if  yeast 
packets  are  not  furnished,  use  active  dry  or  compressed  yeast).  Place 
the  yeast  suspension  in  a mixing  bowl  and  add  the  bread  and  roll  mix. 
Using  a dough  hook,  mix  on  low  speed  until  a dough  is  formed.  Mix  on 
medium  speed  until  dough  completely  cleans  the  bowl. 

2.  Remove  the  dough  from  the  mixing  b^vl  to  a table  dusted  with  bread 
flour.  Wash  and  grease  the  mixing  bowl.  Replace  dough  in  the  greased 
bowl,  cover  bowl  with  damp  cloth  or  paper  and  allow  to  ferment  at  8o°F 
(26.?°C)  for  approximately  1 hour  (until  double  in  bulk).  After  fer- 
mentation, turn  out  dough  onto  a floured  table. 

3.  Divide  dough  into  3 lb  pieces  (1.36  kg),  round  up  and  let  rest 
10  to  20  minutes.  Roll  each  piece  into  a long  rope.  Cut  into  pieces 
weighing  l£  ozs  (42.5  g)  about  1 inch  thick  (2.5  cm). 

4.  Follow  production  glides  for  make-up  of  specific  style  rolls. 

5-  After  baking  and  cooling,  pack  finished  rolls  on  clean  sheet  pans 
or  plastic  lined  cartons  and  deliver. 


Cakes 

For  all  cakes  to  be  produced  from  canned  mixes,  the  following  directions 
apply: 

1.  Place  contents  of  number  10  cans  of  cake  mixes  into  a nixing  bowl. 
Including  soda  from  the  packets.  Mix  3 minutes  on  low  speed  with  a 
paddle  to  fully  incorporate  the  soda. 

2.  Add  ^ amount  of  water. 

Mix  1 minute  on  low,  scraps  bowl. 

Mix  2 minutes  on  medium. 

Add  remaining  water. 

Mix  1 minute  on  low,  scrape  bovl. 

Mix  2 minutes  on  medium. 

3-  Scale  approximately  7 lb  4 oz  (3*29  kg)  batter  into  each  greased  pan. 

4.  Bake  at  365°F  (l85°C)  for  approximately  35  minutes.  Allow  to  cool 
before  icing. 
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For  all  cakes  to  be  iced,  the  following  directions  apply: 

1.  Cooled  cakes  can  be  turned  onto  heavy  cardboard  sat a before  being 
iced  If  sheet  pans  are  needed  for  other  purposes. 

2.  Allow  the  Icing  to  bee  cue  firs  before  attempting  to  slide  the  cake 
Into  a polyethylene  bag.  If  a very  soft  Icing  Is  used,  a paper  collar 
can  be  used  around  the  sides  of  the  cake  such  that  the  plastic  bag  will 
not  touch  the  top  of  the  cake. 


Sweet  Dough 

1.  Add  contents  of  yeast  packets  contained  In  each  number  10  gan  of 
Sweet  Dough  Mix  to  required  amount  of  warm  water  (110°P)  (43.3  C). 

Allow  the  yeast  to  soak  4 minutes,  then  stir  until  dissolved  (If 
yeast  packets  are  not  furnished,  use  active  dry  or  compressed  yeast). 
Place  the  Sweet  Dough  Mix  Into  a mixing  bowl.  Add  the  rehydrated 
yeast  suspension.  Using  a dough  hook,  mix  on  low  speed  until  a dough 
Is  formed.  Mix  on  medium  speed  to  full  development  (approximately  10 
minutes) . 

2 . Remove  the  dough  from  the  mixing  bowl  to  a table  dusted  with  bread 
flour.  Wash  and  grease  the  mixing  bowl.  Round  up  dough,  dusting  with 
flour,  if  necessary.  Replace  dough  in  the  greased  bowl,  cover  bowl  with 
damp  cloth  or  paper  and  allow  to  ferment  at  80°F  (26.7°C)  for  approxi- 
mately l£  hours  or  until  double  in  bulk.  After  fermentation,  turn  out 
dough  onto  a floured  table.  Divide  and  make  up  as  desired. 

Cookies 

1.  When  following  Recipe  Service  Card,  substitute  pastry  flour  for 
the  amount  of  hard  wheat  flour  required. 

2.  To  store  cooled  cookies,  stack  on  edge  in  clean  sheet  pans  and 
inclose  in  polyethylene  bags.  Plastic  lined  boxes  can  be  used  if 
sheet  pane  are  not  available.  Keep  at  room  temperature. 

3.  Drop  cookies  can  be  deposited  on  sheet  pans  by  pastry  bag.  If  a 
cookie  deposlter  is  used,  the  stiffness  of  the  dough  can  be  controlled 
by  adjusting  the  amount  of  water  in  the  foraila. 


Pies 

1.  Use  the  recipe  for  pie  rust  as  given  in  the  production  glide. 

2.  Wien  following  Recipe  Service  Cards  for  pie  filling,  substitute 
a freexe-thav  stable  starch,  such  as  Col -Flo-67  for  the  required 

f amount  of  cornstarch. 
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3.  Pilling  should  be  at  room  temperature  before  pouring  Into  unbaked 
pie  shells,  otherwise  the  crust  will  become  soggy. 

4.  Seal  the  crust  by  brushing  the  bottom  rim  with  beaten  egg. 

5.  Bake  pies  at  425°F  (2l8.3°C)  approximately  45  minutes.  Brush  with 
egg  wash  Just  before  removing  pies  from  oven  in  order  to  brown  the  crust. 
Cool,  then  freeze.  Let  thaw  at  room  temperature. 
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VEGETABLE  PARTICIE  SIZES  (cont. 
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PREPARATION  OF  FRESH  VEGETABLES  FOR  SALADS  AMD  OTHER  PRODUCTS  (cont. 
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BEEF  NOODLE  SOUP  CONCENTRATE  (1:1) 
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CHICKEN  NOODLE  SOUP  CONCENTRATE  (1:1) 


CHICKEN  NOODLE  SOUP  CONCENTRATE  (l:l)  (cont. 
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CREAM  OF  MUSHROOM  SOUP  (CANNED  CONDENSED) 
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Continued 


CREAM  OF  TOMATO  SOUP  CONCENTRATE  (1:1)  (cont. 
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TOMATO  VEGETABLE  SOUP  CONCENTRATE  (1:1) 


jry^i  ffi 


I 

Pk 


■a 

t- 

co 

oj 

SJ> 

Pk 

3 


a 

o 

•H 

p 

Ik 


£ 

a 

3 


p 

iU 

8- 

tes 

t! 

a cs 
o u 

•H 

t g 

£ 


-H  *kjM 


4) 

N 

• • *H 

<o  co 

H 

£ S 

Pk 


*3 

OJ  ^ 


ST 


CM 


IA 

to 

to 

• 

IA 

VO 

aO 

• 

OO 

t"- 

no 

t- 

VO 

r— ( 

CA 

IA 

r- 1 

N 

o 

l* 

x> 


N 

O 


% 

P 

fi 

-d  T3 

9 £ 

p.  -S 

§ - 

03  03 

v a 

4k  03  o 

t)  Cfl  *H 

« p a 

CO  o 


SJ3- 

O > Pk  «s| 


ro 


bO 

18 

On 


bC 

CO 


bO 


3 

Q ro 

On  H 


bO 


bO 

OJ 

t- 

OJ 

OJ 


bD 

bO 

OJ 

• t— 
IA  • 

00  -* 


X) 

X> 

X> 

XJ 

N 

tJ 

rH 

rH 

rk 

O 

o 

CVI 

C\l 

m 

OJ 

00 

m 

XI  -~- 
co  0 i 
T3  VHP 

tl  L O 

O <h  J X _ 

fk  • O 4k 

' d ^ »NO  _* 


IB 


m CO 


I ; I P i J3  no  P 17 

xx  -k  a3  v 5.  B 

• r 

no  G no  4k  a i 


k mp  « (i  f>  « x:  V 

O 0.  O P,  rn  Pk 


8 


w 4k  V •> 

O u V V 
CO  P.  >•  J3 
•H  CO  o -p 
h h j‘ 
PS«  <fl 
k Bp  v 
XJ  4k  XX 
>»  «J  P 
p 4 Pk 
rl  OJ  13  V d 
H S P C 
4 B S CQ  8 
3 -rk  ■3 

o*  xb  q ••> 

P^J  -3  ID 

I*  it! 

•h  | do 

P B h o 

te  4)  -H  Q 

tj  d p p p 


o 


OJ 


ts 

V 

a 

Tk 

p 

d 

o 

o 


25 


(1:1)  (cont. 
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TOMATO  VEGETABLE  NOODLE  SOUP  CONCENTRATE  (1:1) 
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yield  of  3-1/8  gel  (11.8  L)  soup 


LE  BOODLE 


Yield: 100  Portions  (6£  cartons 
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PRIED  RICE 


Continued 


RICE  (cont.) 


lyonnalse  rice 


SPANISH  RICE 

E-9-CFPF 

Yield:  100  Portions  (7  Pens) 

Pan  Site:  ^ Steam  ‘BabjLe  Each  Portion:  3 A Cup  (177  ml ) 
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tLikj 


FRENCH 


BEETS  IN  ORANGE  LEMON  SAUCE 


Yield:  100  Portions 
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D CABBAGE  WITH  BACON 


FRENCH  FRIED 
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Loosen  cover  and  heat  in  steaaer  until  product  reaches  l60°F  ( 71°C ) . 


Portions 


BUTTERED  SEASONED  GREENS 


Each  Portion 


D MIXED  VEGETABLES 
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FRENCH  FRIED  POTATOES 


FRENCH  BAKED  POTATOES 
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HOT  POTATO  SALAD  (Cont.) 
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Continued 


Yield:  100  Portions 


*ze  O'Brien  Potatoes  to  0°P  ( -l8°C) 


OVEN  BROWNED  POTATOES 


Store  in  freezer  box  until  ready  for  use.  Reheat  in  convection  oven  at  350°F  ( \76. 7°C)  for  1 hour  with  lid  on. 
Then  remove  lid  and  finish  heating  in  convex-ion  oven  at  350°F  until  Oven  Browned  Potato  temperature  reaches 
l65°P  (73*9°C).  Each  pan  will  yield  17  portions. 


POTATOES  AU  GRATIS 
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(73*9°C)  or  approximately  30  minutes  longer.  Eacn  pan  will  yield  17  portions. 


•nts  I Weights  I Measures 


rjlIERED  SPINACH 


BAKED  HUBBARD  SQUASH 
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Hsviooons  a 


GLAZED  SWEET  POTATOES 
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SCALLOPED  TOMATOES 
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STEWED  TOMATOES 
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CO  NT. 


CHEF'S  SALAD  (cont) 
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ThtB  will  yield  100  portloat  of  Garden  Vegetable  Salad. 


LETTUCE  AMD  TOMATO  SALAD 
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M-44-crpy 

Yield:  100  Portions  (2  Bags) 

Pan  Size:  Polyethylene  Bag  Bach  Portion:  3A  (177  *1) 


Store  in  chill  box  no  higher  than  40°F  ( 4 . 4°C ) until  ready  for  use.  Check  date  of  production  tag  prior 
use.  See  MOTS  2 above.  Wash  5 lb  8 oz  (24-97  g)  tomatoes  remove  stem  end  and  blemishes . Then  cut  tome' 
into  5 lb  (2270  g)  wedges.  Just  before  serving,  combine  the  2 bags  of  salad  vegetables  with  the  tomato 
wedges  in  a bowl  or  pan,  and  toss  lightly.  This  will  yield  100  portions. 


TOSSED  GREEN  SALAD 
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Tie Id:  100  Portions  (2  Bags) 
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CCTTAGE  CHEESE  AND  APRICOT  SALAD 
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2 tbsp  per  100  portions),  nils  will  yield  100  portions. 


AMD  PEACH  SALAD 
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M-13-4-CFFF 

Tleld:  100  Portions  (l  Bag) 

Pan  Site:  Polyethylene  Bag | Each  Portion:  £ Cup  (59ml)  Cheese  Plus  1 Pineapple  Slice 
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onmrG  facilitt  usthoctiowe: 

Store  la  chill  box  no  higher  then  UO°F  (4.4°C).  See  BOB  2 shore . Just  before  serving,  drain  pears  and 
brush  round  surface  of  pear  halves  with  red  color  (3A  tap  of  red  food  coloring  dissolved  In  3 cups  of 
cold  eater,  spproxlmtely  k(PF  ( 4 . 4°C ) . Serve  on  lettuce.  This  will  yield  100  portions. 
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CARROT  AJTD  RAISU?  SALAD 
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CABBAGE  AND  CARROT  SLAW  WITH  CREAM  DRESSING 
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COLE  SLAW  WITH  CREAM  DRESSING 
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COLE  SLAW  WITH  CREAM  DRESSING  (Cont.) 
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VEGETABLE  SLAW  WITH  CREAM  DRESSING 
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Continued 
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Salad  prior  to  use.  See  NOTE  1 above.  Each  pan  will  yield  20  portions 
Each  portion  - 2/3  Cup  (158  ml) 
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PICKLED  BEET  AND  ONION  SALAD 
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Continued 


THREE  BEAM  SALAD 

M-45-CFPP 

Yield:  100  Portions  (2  Containers) 

Pan  Size:  11  qt  (10.4  L)  Spill-Proof  Container  Each  Portion:  1/3  cup  (79  ml) 
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THREE  BEAM  SALAD  (cont. 
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OOLEEN  GLOW  SALAD 
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JELLIED  FLUFFY  FRUIT  SALAD  (Continued  Page  2) 
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M-36-CPPF 

Yield:  100  portions  (6  pans) 

Pan  Site:  h steam  table Each  Portion:  1 Square 
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dining  facility  instructions  : 

Store  in  chill  box  no  higher  than  40°F  (4.4°C)  until  ready  for  use.  Check  date  of  production  tag  prior 
use.  See  NOTE  above.  Cut  each  pan  k by  k.  Six  pans  will  yield  96  portions. 
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EGG  HASH 


Ingredients: 

2 eggs,  whole,  beaten 
z c (118.3  ml)  milk,  e vapor* ted,  undiluted 


Procedure: 

Combine  ingredients. 


Yield  - 1 cup 


CINNAMON  SUGAR  FILLING 


Ingredients: 

i:  oz  (7-1  g)  Cinnamon.  ground 
1 lb  (453.6  g)  Sugar , brown 

Procedure: 

Combine  cinnamon  and  sugar.  Sprinkle  over  dougb  as  directed. 
Yield  - 2 cups 
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SIRUP  QLAZB 


Ingredients: 

Com  Sirup  3/4  cup  (177.4  »i) 

^ter  1/2  cup  (118.3  ■!) 


Procedure: 

5<^mte^8redieatB'  Brlng  ^ a b0i1’  -tirrin«  constantly. 


Yield  - 1 cup 


STREU88BL  TOPPHG 


Follow  directions  on  Recipe  Card  D-52  with  the  following  exceptions: 

1.  Increase  brown  sugar  to  3 lb  (1.36  kg) 

2.  Increase  butter  to  3^  lb  (I.59  kg) 
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ORSA  CAKE  DOUGHXUTS 


Ingredients:  100  Servings 

5 cans  cake  doughnut  nix 

20  lb  (9*07  kg)  frying  shortening  (reusable) 

5 lb  (2.27  kg)  bread  flour 

For  variations: 

(1)  1 or  (28.3  g)  cinnamon 

2 lb  (907.2  g)  granulated  sugar 

Mix  and  coat  on  warm  doughnuts. 

(2)  2 lb  (907-2  g)  povdered  sugar 
Coat  on  vans  doughnuts. 


Procedure: 

1.  Place  contents  of  five  number  10  cans  of  cake  doughnut  mix  in  mixing 
bowl,  including  soda  from  packets.  Mix  in  soda  for  1 minute.  Add  4^ 
quarts  (4.25  L)  of  water  slowly  while  mixing  on  low  speed.  Dough  tempera- 
ture should  be  80°F  (26.7°C).  When  water  is  mixed  in,  mix  on  high  speed 
for  3 minutes.  Dough  should  be  stringy  like  an  over  moistened  bread  dough 
and  not  homogeneous  like  a cake  batter.  When  the  machine  is  stopped,  the 
dough  should  run  slowly  down  the  bowl.  If  the  dough  is  more  batter-like, 
add  bread  flour  until  the  desired  dough  texture  is  obtained. 

2.  Flour  the  table  liberally  with  bread  flour.  Place  the  dough  on  the 
flour.  Flour  the  dough  liberally.  Fold  it  over  on  itself  from  each  of 
four  sides.  Roll  out  to  £ to  5/8-inch  (1.3  to  1.6  cm)  in  thickness. 

Cut  with  hand  cutter.  Allow  to  rest  for  10  minutes.  Fry  one  minute  on 
each  side.  Before  frying,  doughnut  rings  ihould  be  able  to  be  handled 
without  sticking  to  the  hands  and  without  deforming  excessively.  If 
dough  is  too  tacky  and  pulls  apart,  formulation  does  not  have  enough 
bread  flour  in  it.  Fry  at  375°F  (190.6°C). 

3.  Leftover  pieces  of  dough  should  be  wet  enough  to  form  together  and 
roll  out  and  cut  once  more,  this  time  with  minimum  flouring.  Leftover 
dough  from  the  second  cutting  should  be  formed  again  and  made  into 
crullers  or  it  can  be  remixed  with  the  next  batch  of  dough* 
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ORSA  CAKE  DOUGHHUTS  (cont.) 


4.  After  coating  doughnuts  as  necessary  vith  cinnamon  sugar  mixture  or 
powdered  sugar,  place  doughnuts  in  polyethylene  bags  no  more  than  2 dozen 
to  a bag. 

5 . Do  not  refrigerate  1 Doughnuts  stale  rapidly  at  refrigerated  temperatures. 
Doughnuts  aay  be  frozen  on  an  emergency  basis  if  serving  time  is  to  exceed 

six  hours.  In  this  case,  freeze  immediately  on  cooling.  Thaw  in  250°F  (121. 1°C) 
oven  in  covered  container  pan  for  fifteen  minutes  and  serve  imnediately . 
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APPLE  COFFEE  CAKE 


Ingredients: 


100  Servings 


Dough:  1 can  sweet  dough  mix 

28  os  (800.4  ml)  van  water  - 110°F  (43.3°c) 

Topping:  1 IS  cinnamon,  ground  (5*1  g) 

1 tap  mace,  ground  (1.8  g) 

1 IS  milk,  nonfat,  dry  (7.0  g) 

3 lb  sugar,  granulated  (1.36  kg) 

oz  starch,  freese-thav  stable  (127*6  g) 

4 oz  butter,  melted  (113*4  g) 

6 lb  (2.72  kg)  apples,  canned,  sliced  (Ho  10  can) 
£ c (II8.3  ml)  egg  wash  (See  Production  Guide) 


Procedure: 

1.  Prepare  dough  according  to  instructions  under  General  Directions. 

After  fermentation,  divide  dough  Into  two  portions  weighing  about  3 lb 

2 oz  (1.42  kg)  each.  Roll  each  piece  into  a rectangle  about  18  x 25  inches 
(45.7  x 63*3  cm).  Fit  in  greased  sheet  pans.  Brush  each  with  approximately 
t c (59.2  ml)  egg  wash. 

2.  Proof  at  90°  to  100°F  (32.2°  to  37*8°C)  until  double  in  bulk  (approxi- 
mately l/2  hour). 

3.  Mix  dry  ingredients  for  topping.  Add  butter  and  apples  and  mix  well. 
Spread  £ the  apple  mixture  over  each  dough  sheet. 

4.  Bake  approximately  35  minutes  at  375°F  (190.6°C). 

5 . Allow  baked  product  to  cool  in  sheet  pans  at  room  temperature . Im- 
mediately after  Cooling  enclose  sheet  panB  in  plastic  bags  and  freeze. 

6.  Product  may  be  thawed  at  room  temperature  while  in  plastic  bag. 


Yield  - 2 sheet  pans  Each  portion  - 1 piece 
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QUICK  COFFEE  CAKE 


Ingredients:  100  Servings 

2 cans  yellow  cake  mix 

76  ot  water  (2  qt  + 12  oz  - 2.25  L) 

1 Recipe  of  Topping  (Recipe  Card  D-13,  Quick  Coffee  Cake) 

1 Recipe  of  Icing  (Recipe  Card  D-13,  Quick  Coffee  Cake) 


Procedure: 

1.  Place  contents  of  two  number  10  cans  of  yellow  cake  mix  in  mixing  bowl, 
including  soda  from  packets.  Mix  on  low  speed  3 minutes  to  fully  incorporate 
soda.  Add  \ the  required  amount  of  water  and  mix  1 minute  on  low  speed  then 
2 minutes  on  medium  speed.  Scrape  down  bowl  and  paddle.  Mix  1 minute  on  low 
speed  then  2 minutes  on  medium.  Scale  batter  into  2 greased  Bheet  pans,  using 
approximately  6£  lbs  (2.95  kg)  batter  per  pan.  Set  aside  for  use  in  step  2. 

2.  Prepare  topping  as  outlined  in  step  5 of  Recipe  Card  D-13,  Quick  Coffee 
Cake.  Sprinkle  \ the  amount  of  topping  (approximately  1 qt  - 1.10  L)  ever  the 
batter  in  each  pan.  Bake  at  365°F  (l85°C)  for  approximately  30  minutes. 

3.  Prepare  icing  as  outlined  in  step  8 of  Recipe  Card  D-13,  Quick  Coffee 
Cake.  Dribble  £ the  icing  (or  about  2 cupB  - 473. 2 ml)  over  each  cake 
while  still  hot.  Do  not  attempt  to  spread  the  icing  with  a Bpatula  for  the 
cake  will  crumble. 

4.  Allow  the  cakes  to  cool  in  sheet  pans  at  room  temperature.  Inmediately 
after  cooling  enclose  sheet  pens  in  polyethylene  bags  and  freeze. 

5.  Product  should  be  thawed  at  room  temperature  while  in  polyethylene 
while  in  polyethylene  bag. 


field  - 2 sheet  pans  Each  portion  - 1 piece 

cut  9*6 
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FRENCH  QUICK  COFFEE  CMCE 


Ingredients: 


100  Servings 


2 cans  yellow  cake  mix 

76  oz  water  (2  qt  + 12  oz  - 2.25  L) 

1 Recipe  of  Topping  (Recipe  Card  D-13,  Quick  Coffee  Cake) 

1 Recipe  of  Icing  (Recipe  Card  D-13,  Quick  Coffee  Cake) 

2 Tbsp  ground  nutmeg  (11.4  g) 

2 lbs  rslslns  (907*2  g) 

l£  lb  chopped  nuts  (680.2  kg) 


Procedure: 

1.  Follow  procedure  for  preparation  of  batter  as  outlined  in  step  1 of 
production  guide  for  Quick  Coffee  Cake;  however,  add  the  nutmeg  to  the 
cake  mix  while  mixing  on  low  speed  to  incorporate  the  soda.  The  raisins 
should  be  soaked  in  hot  water  for  10  minutes;  drained,  and  cooled.  Add 
the  raisins  and  nuts  to  the  batter  prepared  as  directed  above.  Divide 
the  batter  into  each  of  2 greased  sheet  pans  and  set  aside  for  use  in 
step  2. 

2.  Refer  to  steps  2 through  5 on  production  guide  for  Quick  Coffee  Cake 
for  directions  on  make-up,  baking,  freezing  and  thawing. 


Yield  - 2 sheet  pans 
cut  9*6 


Each  portion  - 1 piece 
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GLAZED  NUT  COFFEE  CAKE 


200  Servings 


Ingredients: 

Dough:  3 cans  sweet  dough  mix 

54-  lbs  warm  water  - 110°F  (43»3°C)  (2.2+8  L) 

Topping:  2 TB  Cinnamon,  ground  (10.2  g) 

2 Tsp  Mace,  ground  (3.6  g) 

4 oz  Milk,  nonfat,  dry  (113.4  g) 

8 oz  Flour,  cake  (226.8  g) 

6 lb  4 oz  Sugar,  granulated  (2.83  Kg) 

1 lb  8 oz  Butter,  melted  (68C.2  g) 

2 c Water  (473*2  ml) 

1 lb  8 oz  Nuts,  chopped  (680.2  g) 

1 c Egg  wash  (See  Production  Guide)  (236.6  ml) 

Procedure: 

1.  Prepare  dough  according  to  instructions  under  General  Dir- 
ections. After  fermentation,  divide  dough  into  four  pieces,  each 
weighing  4 lb  12  oz  ( 1.93  Kg ) . Pound  up  dough.  Let  rest  fifteen 
minutes. 

2.  Roll  each  piece  into  a rectangle  about  16  x 25  inches 
(40.6  x 63.5  cm).  Fit  into  greased  pan.  Dock  dough  with  fork  or 
docker.  Brush  each  sheet  with  about  1/4  c (59*2  ml)  egg  wash. 

3o  Proof  at  90°  to  100°F  (32.2°  to  37.8°C)  until  double  in 
bulk.  (Approximately  l/2  hour). 

4.  Prepare  topping  by  mixing  dry  ingredients  together.  Add 
butter  and  water  and  mix  well.  Blend  in  nuts.  Spread  each  dough 
sheet  with  l/4  of  the  glazed  nut  topping. 

5.  Bake  at  375°F  (l90.6°C)  30  to  35  minutes. 

6.  Follow  procedure  for  freezing  and  thawing  as  directed  in 
steps  5 & 6 of  Production  Guide  for  Apple  Coffee  Cake. 


Yield  - 4 sheet  pans  Each  portion  - 1 piece 
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TWIST  COFFEE  CAKES 


Ingredients:  100  Servings 

Dough:  3 cans  Sweet  Dough  Mix 

lbs  warm  water  - 110°F  (43»3°C)  (2.48  L) 

\ c (113.4  g)  Butter,  melted 

2 c (453.4  g)  Cinnamon  Sugar  Filling  (See  Production 
Guide) 

4 c (604.8  g)  Raisins,  washed  and  drained 
1 c (236.6  ml}  Egg  Wash  (See  Production  Guide) 

1-j 1 qt  (l.42  L)  Water  Icing  (Recipe  Card  D-49) 

Procedure: 

1.  Prepare  dough  according  to  instructions  under  General  Dir- 
ections. After  fermentation,  divide  dough  into  4 pieces,  each 
weighing  4 lbs  12  oz  (1.93  Kg).  Round  up  dough.  Let  rest  15  minutes. 

2o  Roll  each  piece  of  dough  into  a rectangle  9 x 30  inches 
(22.9  x 76.2  cm).  Brush  each  sheet  with  about  l/8  cup  (28.3  g)  melt- 
ed butter  and  sprinkle  with  l/2  cup  (113»4  g)  Cinnamon  Sugar  Filling 
and  1 cup  (151.2  g)  washed  raisins. 

3.  Fold  each  sheet  of  dough  into  3 folds,  9 inches  by  10  inches 
(22.9  x 25.4  cm). 

4,  Cut  each  folded  piece  of  dough  into  6 strips,  each  weighing 
about  13  oz  (368.5  g).  Slit  each  strip  down  the  center  to  within  1 
inch  (2.54  cm)  of  the  end. 

5o  Twist  into  a rope  and  form  a circle0  Place  on  greased  sheet 
pans.  Brush  each  twist  ring  with  Egg  Washo 

6.  Proof  at  90°  to  100°F  (32.2°  to  37.8°C)  until  double  in  size. 

7,  Bake  at  400°F  (204.5°C)  for  15  to  20  minutes, 

80  Ice  with  Water  Icing;  using  slightly  less  than  l/4  cup  (56. 

7 g)  of  icing  per  twist  ring. 

9.  Allow  baked  product  to  cool  in  sheet  pans  at  room  temperature. 
Wrap  each  twist  ring  with  foil  or  plastic  wrap  and  freeze. 

10o  Product  may  be  thawed  while  wrapped,  at  room  temperature. 


Yield  - 24  cakes  Each  portion  - 1/4  cake 
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CINNAMON  PECAN  ROLLS 


Ingredients:  100  Servings 

3 Cans  Sweet  Dough  Mix 

5i  lbs  Warm  Water  - 110°F  (43*3°C)  (2.48  L) 

-5-  c (113*4  g)  Butter,  melted 

2 c (453*4  g'  Cinnamon  Sugar  Filling  (See  Production  Guide) 

1 c (236.6  ml)  E&g  Wash 

2 c (453*4  g)  Butter,  softened 
2 lb  (907*2  g)  Sugar,  brown 

1-^  lb  (680,2  g)  Pecans,  shelled,  chopped 

Procedure: 

1.  Prepare  dough  according  to  instructions  under  General  Dir- 
ections. After  fermentation,  divide  dough  into  4 pieces  each  weigh- 
ing 4 lb  12  ct  (l.93  Kg).  Found  up  and  let  rest  15  minutes. 

2.  Roll  each  piece  of  dough  into  a rectangle  about  14  x 40 
inches  (35*6  x 101.6  cm).  Brush  each  sheet  with  about  l/8  cup 
(28.3  g)  melted  butter  and  sprinkle  with  l/2  cup  (113.4  g)  cinnamon 
sugar  filling. 

3.  Roll  each  sheeted  dough  piece  to  make  a long  slender  roll. 
Elongate  to  40  inches  ( 101.6  cm).  Slice  each  roll  into  54  pieces. 

4.  Spread  4 sheet  pans  with  l/2  cup  ( 113*4  g)  softened  butter. 
Sprinkle  each  with  l/2  cup  ( 113*4  g)  brown  sugar  and  6 ounces  (l70  g) 
of  nuts. 

5.  Place  rolls  on  sheet  pans  in  rows  6 by  9. 

6.  Proof  at  90°  to  100°F  (32.2°  to  37.8°c)  until  double  in 

bulk. 

7.  Bake  at  400°F  (204. 5°C)  approximately  15  minutes. 

8.  Invert  pans  onto  another  sheet  pan  as  soon  as  removed  from 
oven  so  nuts  will  be  on  top  of  rolls. 

9.  Freeze  and  thaw  product  as  directed  in  steps  5 & 6 of 
Production  Guide  for  Apple  Coffee  Cake. 


Yield  - 4 sheet  pans 


Each  portion  - 2 rolls 
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DANISH  PASTRY,  CHEERY  OR  DANISH  PASTRY,  FRUNE 
Ingredients:  IOO  Servings 

4 cans  Sweet  Dough  Mix 

7 lbs  war  water  - 110°F  (43.3°C)  (3.31  L) 

2 c (453.4  g)  Butter,  melted 

1 c 1236.6  ml)  Sirup  glaze  (See  Production  Guide) 

1 c (236.6  ml)  E£g  wash  (See  Production  Guide) 

1 Recipe  Cherry  Filling  (Recipe  Card  D-4l)  or  Spice  Prune 
Filling  (Recipe  Card  D-44) 

6 c (l.36  Kg)  Streussel  Topping  (See  Production  Guide) 
Procedure: 

1.  Prepare  dough  according  to  instructions  under  General 
Directions.  After  fermentation,  divide  dough  into  4 pieces  each 
weighing  about  6-1/4  lb  (2.83  Kg). 

2.  Roll  each  dough  piece  into  a rectangle  about  l/2  inch 
(1.3  cm)  thick.  Brush  melted  butter  over  2/3  of  the  top  of  each 
piece.  Fold  the  l/3  without  the  butter  over  the  center  l/3.  Fold 
the  remaining  1/3  over  the  other  2 layers. 

3.  Reroll  dough  into  another  rectangle  and  repeat  Step  2. 
Place  folded  dough  on  sheet  pans,  cover,  and  chill  l/2  hour. 

4.  Repeat  steps  2 & 3 but  do  not  chill  again.  Roll  the 
dough  into  a rectangle  10  inches  (25.4  cm)  wide  and  about  3/4 
inches  (1.9  cm)  thick.  Cut  each  dough  piece  into  24  strips. 

5.  Roll  each  strip  into  a long  slender  rope.  Coil  each  rope 
onto  a greased  sheet  pan  in  rows  4x6.  Brush  with  egg  wash. 

6.  Proof  at  90°  to  100°F  (32.2°  to  37.R°C)  until  double  in 
bulk  (approximately  l/ 2 hour). 

7.  Bake  at  400°F  (204. 5°C)  approximately  15  minutes.  Brush 
on  sirup  glaze  while  pastry  is  hot.  Apply  Cherry  or  Prune  Filling 
with  a pastry  bag.  Sprinkle  approximately  1 TB  (7.0  g)  streussel 
topping  over  each  roll. 

8.  Follow  procedure  for  freezing  and  thawing  as  directed  in 
steps  5 & 6 of  Production  Guide  for  Apple  Coffee  Cake. 


Yield:  4 sheet  pans  Each  portion:  1 piece 
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HOT  CROSS  BUNS 


Ingredients : 100  Servings 

3 cans  sweet  dough  mix 

5i  lb  warm  water  - 110°F  (43*3°C)  (2.48  L) 

2 lb  (907*2  g)  raisins,  washed  and  drained 
l/4  oz  (7*1  g)  nutmeg,  ground 
1 oz  (128,3  g)  lemon  rind,  grated  (optional) 
l/2  c (118.3  ml)  egg  wash  (See  Production  Guide) 

1 c (236.6  ml)  sirup  glaze  (See  Production  Guide) 

T4  qt  (l,42  L)  water  icing  (recipe  card  D-49) 

Procedure: 

1.  To  prepare  dough,  follow  instructions  under  General  Dir- 
ections. Add  the  nutmeg  and  lemon  rind  to  the  dry  sweet  dough  mix. 
Add  the  raisins  after  the  water  has  been  mixed  into  the  dough. 
After  fermentation,  divide  dough  into  3 to  4 lb  (l«36  to  1.81  Kg) 
pieces,  round  up  and  let  rest  15  minutes. 

2.  Roll  each  dough  piece  into  a long  rope.  Cut  into  l£  oz 
(42.5  g)  pieces  and  roll  into  balls. 

3.  Place  on  greased  pans  in  rows  6x9.  Brush  with  egg  wash. 

4.  Proof  at  90°  to  100°F  (32.2  to  37.8°C)  until  double  in 

size. 

5.  Bake  at  400°F  (204.5°C)  18  to  20  minutes. 

6.  Brush  with  hot  sirup  glaze  immediately  after  removal  from 

oven. 

7.  toner,  cool,  apply  water  icing.  Use  a pastry  bag  to  form 
crosses  on  the  buns. 

8.  Freeze  and  thaw  according  to  directions  in  steps  5 and  6 
of  Production  Guide  for  Apple  Coffee  Cake. 


Yield  - 4 sheet  pans 
200  rolls 


Each  portion  - 2 rolls 
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KO LACHES 
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Ingredients:  100  Servings 

2 cans  sweet  dough  mix 

3-1/2  lb  (0.66  L)  warm  water  - 110°F  (43.3°C)  (1-3/4  qt) 

l/4  c egg  wash  ( 59*2  ml)  (See  Production  Guide) 

1 recipe  fruit  filling  (Recipe  card  D-39,  D41,  D-43t  or  D-44) 


Procedure: 

1.  Prepare  dough  as  instructed  under  General  Directions. 

Divide  fermented  dough  into  4 equal  portions.  Round  up  and  let 
rest  10  minutes. 

2.  Follow  procedure  for  make-up  and  baking  as  outlined  in 
Recipe  Card  D-27  (Kolaches),  steps  7 through  13. 

3.  Allow  baked  product  to  cool  in  sheet  pans  at  room  tempera- 
ture. Immediately  after  cooling  inclose  sheet  pans  in  polyethylene  bags 
and  freeze. 

4.  Thaw  product  at  room  temperature  while  in  polyethylene  bag. 


Yield  - 4 sheet  pans  Each  portion  - 1 roll 

100  rolls 
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BISCUITS 


k 


Ingredients : 100  Servings 

3 cans  Biscuit  Mix 
6 lb  water  (2.83L) 


Procedure: 

1.  Place  contents  of  3 number  10  cans  of  Biscuit  Mix  in  a 
mixing  bowl,  including  soda  from  packets.  Mix  at  low  speed  for 
1 (one)  minute  to  incorporate  soda.  Add  all  of  the  water  at 
once  and  mix  just  until  all  ingredients  are  wet  (approximately 
20  seconds). 

2.  Roll  dough  out  on  a floured  table  to  a thickness  of  l/2 
inch  (1.3  cm).  Cut  with  a 2-l/2  inch  (6.4  cm)  biscuit  cutter. 
Place  9 x 6 on  ungreased  sheet  pans. 

3.  Bake  at  425°F  (2l8.3°C)  for  approximately  15  minutes. 

4.  Cover  with  a clean  cloth  or  towel  to  keep  warm  until 
served. 


Yield  - 4 sheet  pans 
200  biscuits 


Each  portion  - 2 Biscuits 


BLUEBEEHY  MUFFINS 


Ingredients : 


100  Servings 


4 cans  Yellow  Cake  Mix 

7 lbs  (3*31  L)  warm  water 

8 lbs  (3*63  Kg)  blueberries,  drained,  canned  or  frozen 
8 oz  (226.8  g)  cake  flour 


Procedure: 

1.  Prepare  cake  mix  according  to  "General  Directions  for  Cakes" 
using  only  7 lbs  (3.31  4)  warm  water. 

2.  Fold  in  drained  and  floured  blueberries. 

3.  Fill  each  greased  or  paper  lined  muffin  cup  2/3  full. 

4.  Bake  approximately  20  minutes  at  360°F  (l82.2°C). 

5.  When  cool,  place  in  rows  on  sheet  pans,  inclose  in  poly- 
ethylene bag,  and  freeze.  Thaw  muffins  whil*  in  plastic  bag. 

Yield  - 17  dozen  muffins  Each  portion  — 2 muffins 
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BOSTON  CREAM  PTE 


Ingredients:  100  Servings 

4 cans  Yellow  Cake  Mix 
9-l/2  lbs  water  (4.49  j 

2/3  Recipe  Vanilla  Cream  Pudding  (Recipe  Card  J-2l) 

2 Recipes  Chocolate  Cover  Frosting  (Recipe  Card  G-42) 


Procedure: 

1#  Prepare  4 (four)  yellow  sheet  cakes  according  to  "General 
Directions  for  Cakes#" 

2#  Spread  vanilla  cream  pudding  equally  over  two  sheet  cakes. 
Cover  each  with  a second  i.ayer, 

3.  Frost  with  Chocolate  Cover  Frosting. 

4.  Keep  cake  chilled  before  serving. 

Yield  - 2 layer  cakes  Each  portion  - 1 piece 

Cut  9x6 
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CHOCOLATE  CAKE 


«• 


Ingredients:  ]00  Servings 

1 can  Devil's  Food  Cake  Mix 
1 can  White  Cake  Mix 
4 lb  12  oz  water  (2#25  L) 

Procedure: 

Place  the  contents  of  both  ^ypes  of  cake  mixes  into  a mixing 
bowl,  including  soda  from  the  packets.  Follow  procedure  as  stated 
under  "General  Directions  for  Cakes," 


Yield:  2 sheet  pans 

cut  9x6 


Each  portion:  1 piece 
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100  Servings 


DEVIL'S  FOOD  CAKE, 
WHITE  CAKE 
or 

YELLOW  CAKE 


Ingredients : 

2 cans  cake  mix 
4 lb,  12  oz  water  (2.25  1) 


Procedure: 

Follow  procedure  as  stated  under  "General  Directions  for  Cakes 


Yield:  2 sheet  pans 

cut  9x6 


Each  portion: 
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1 piece 


GINGERBREAD  WITH  LEMON  SAUCE 


100  SERVINGS 


Ingredients ; 

2 cans 

4 lb,  8 oz  (2.13  L) 

3 3/4  qt  (3.55  L) 

1 cup  (236.6  ml) 

7 oz  (198.4  g) 

4 lb  (1.81  kg) 

Is  tsp  (3.5  g) 

8 oz  (226.8  g) 

2 cup  (473-2  ml) 

4 TB  (56.6  g) 


Gingerbread  Mix 
Warm  Water 

Water,  boiling 
Water,  cold 

Starch  (Freeze-Thaw  Stable) 

Sugar,  granulated 

Salt 

Butter  or  margarine 
Juice,  lemon 

Lemon  rind,  grated  (Optional) 


Procedure : 

Follow  guide  under  General  Directions  for  Cakes  to  prepare  2 
sheet  pans  of  gingerbread.  Allow  to  cool,  package,  and  freeze. 

Prepare  sauce  by  dissolving  starch  (Freeze-Thaw  Stable,  such 
as  Col-Flo  65)  in  cold  water.  Add  slowly  to  boiling  water  while  stirring 
constantly.  Add  sugar  and  salt  and  cook  until  thickened,  while  stirring. 
Remove  from  heat  and  stir  in  remaining  ingredients.  Cool,  then  freeze  in 
a covered  container. 

To  use,  thaw  cake  and  sauce  at  room  temperature.  Pour  sauce 
over  cake  and  serve. 


YIELD:  2 sheet  pans  Each  portion:  1 piece 

Cut  9x6 

NOTE:  3 lb  (I.36  kg)  lemons  A.P.  (1  dozen)  will  yi<  Id  ? cv.ps  (473-2  ml)  juice. 
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LEM3N  oAKE 


Ingredients: 


100  Servings 


2 cans  Yellow  Cake  Mix 
k lbs  12  oz  water  (2#25  L) 

2 oz  (56.7  g)  lemon  flavoring 


Procedure: 

And  lemon  flavoring  to  the  water  and  follow  procedure  as 
stated  under  "General  Directions  for  Cakes#" 


Yield  - 2 sheet  pans 
Cut  9x6 


Each  portion  - 1 piece 


MARBLE  CAKE 


Ingredients : 100  Servings 

1 can  Devil* s Food  Cake  Mix 
38  055  ( 1 • 13  L)  water 
1 can  Yellow  Cake  Mix 

38  oz  (l*13  L)  water 


Procedure: 

1*  Prepare  each  cake  batter  in  a separate  mixing  bowl  as 
instructed  in  "General  Directions  for  Cakes*" 

2«  Pour  half  Devils  Food  and  half  of  the  Yellow  Cake  batter 
into  each  sheet  pan.  Swirl  the  batter  ’-rith  a knife  to  obtain  a 
marbeled  design* 

3.  Bake  and  store  according  to  instructions  in  "General 
Directions  for  Cakes." 


Yield  - 2 sheet  pans 
Cut  9x6 


Each  portion  - 1 piece 
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ORANGE  CAKE 


Ingredients: 


100  Servings 


2 cans  Yellow  Cake  Mix 
4 lb  12  oz  (2*25  L)  water 
Grated  rind  from  6 oranges 


Procedure: 

Follow  instructions  under  "General  Directions  for  Cakes" 
adding  the  grated  orange  rind  to  the  cake  batter. 


Yield  - 2 sheet  pans 
Cut  9x6 


Each  portion  - 1 piece 


PEANUT  BUTTER  CAKE 


Ingredients : 


100  Servings 


2 cans  Yellow  Cake  Mix 
4 lb  12  oz  (2#25  L)  water 
2^  lb  peanut  butter  (1.14  Kg) 


Procedure: 


Prepare  yellow  cake  mix  according  to  "General  Directions  for 
Cakes."  Add  the  peanut  butter  with  the  second  addition  of  water. 


Yield  - 2 sheet  pans  Each  portion  - 1 piece 

Cut  9x6 
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PINEAPPLE  UPSIDE  DOWN  CAKE 


Ingredients : 100  Servings 

2 cans  Yellow  Cake  Mix 
4 lb  12  oz  (2.25  L)  water 

2 No.  10  cans  Pineapple,  drained 
1 lb  8 oz  (680.2  g)  butter 

3 lb  (1.36  Kg)  brown  sugar 


Procedures 

1.  Beat  butter  and  sugar  for  5 minutes  on  medium  speed. 

Spread  half  of  this  mixture  over  the  bottom  of  each  of  2 sheet 
pans.  Place  the  drained  pineapple  evenly  over  the  sugar  mixture 
in  each  pan. 

2.  Prepare  the  cake  batter  according  to  instructions  in 
"General  Directions  for  Cakes."  Pour  half  of  the  batter  over 
fruit  in  each  pan.  Bake  and  str  ~e  according  to  General  Directions. 


Yield  - 2 sheet  pans 
Cut  9x6 


Each  portion  - 1 piece 
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filled  shortcake 


Ingredients : 


100  Servings 


2 cans  Biscuit  Mix 

1 lb  (453*6  g)  sugar 

4 lb  (1.89  L)  water 

1 lb  (453*6  g)  butter*  melted 

20  lbs  (10.07  Kg)  Fruit,  fresh  or  frozen,  mashed 

1 Recipe  Whipped  Topping  (Recipe  Card  K-l6) 


Procedure: 


1.  Combine  sugar  with  biscuit  mix.  Prepare  dough  according 
to  step  1 of  Production  Guide  for  Biscuits. 

2.  Divide  dough  into  2 equal  portions.  Roll  each  portion  to 
3/8  inch  (l.O  cm)  thickness  on  a floured  table.  Brush  one  portion 
of  the  dough  with  butter,  cover  with  the  other  rolled  out  portion. 
Cut  with  2l/2  inch  (6.4  cm)  biscuit  cutter. 

3.  Place  biscuits  6 x 9 on  ungreased  sheet  pans.  Brush  top 
of  biscuits  with  remaining  butter.  Bake  15  minutes  at  425°F  (218. 
3°C). 


4.  Split  biscuits  while  hot.  Place  fruit  between  halves  and 
on  top  of  biscuits. 

5.  Top  each  biscuit  with  2 to  3 TB  (14.2  to  21.3  g)  of 
Whipped  Topping. 

6.  The  filled  shortcake  should  be  served  soon  after  prepara- 
tion to  prevent  the  biscuit  from  becoming  soggy. 
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PIE  CRUST 


100  Portions 


*• 


Follow  procedure  in  Recipe  Card  1-1  with  the  following  exceptions: 

1.  Substitute  pastry  flour  for  the  amount  of  Hard  Wheat  Flour  required. 

2.  Increase  shortening  to  7 lb  (3*13  kg). 

3*  Decrease  water  to  40  oz  (1.18  L). 

4 Divide  dough  into  8 oz  (226.8  g)  pieces.  Chill  about  1 hour 
before  rolling. 

Yield:  17  2-crust  pies 

r 
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I 

f 

i 


181 


CHERRY  PIE 


100  Servings 


Ingredients : 

Use  ingredients  listed  on  Recipe  Card  1-22  with  the 
following  exceptions: 

a.  Reduce  cherries  to  3 No.  10  cans. 

b.  Substitute  1 lb  (453*6  g)  freeze-thaw  stable  starch  such  as 
Col- Flo-67  for  cornstarch. 

c.  Increase  cherry  juice  to  3 qt  (2.84  L).  If  necessary  use 
water  to  obtain  the  required  amount  of  liquid. 

d.  Prepare  crust  according  to  production  guide. 


Procedure: 

Follow  steps  outlined  in  Recipe  Card  1-22,  for  preparation  and 
baking.  Freeze  and  thaw  according  to  General  Directions  for  Pies. 


YIELD:  17  pies  Each  portion:  l/6  pie 

cut  in  6 wedges 


CHOCOLATE  DROP  COOKIES 


100  Servings 


Follow  directions  in  Recipe  Card  H-12  with  the  following  exceptions: 

1)  Reduce  water  to  2 cups  (473.2  ml). 

2)  Substitute  4 lb  (1.81  kg)  pastry  flour  for  an  equal  amount 
of  soft  wheat  flour  required. 


YIELD:  8 sheet  pans 

APPROX:  200  cookies 


Each  portion:  2 cook_ 
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COCONUT  DROP  COOKIES 


100  Servings 


Follow  directions  on  Recipe  Card  H-15-2  with  the  following  exceptions = 

1.  Use  pastry  flour  in  place  of  soft  wheat  flour. 

2.  Cream  together  total  amount  of  sugar,  sirup,  soda,  shorten- 
ing, salt,  eggs  and  vanilla  for  3 minutes. 

3 Sift  flour  with  dry  milk.  Add  along  with  water  to  creamed 
mixture.  Mix  on  low  speed  only  until  ingredients  are 
combined. 


YIELD:  6 sheet  pans 

Approx.  200  cookies 


Each  portion:  2 cookies 


OATMEAL  COOKIES 


Ingredients : 100  Servings 

2 cans  Oatmeal  Cookie  Mix 
2 c water  (473-2  ml) 


Procedure: 

1.  Place  contents  of  2 No  10  cans  of  oatmeal  cookie  mix  in  mixing  bowl, 
including  soda  from  the  packets.  Mix  in  soda  for  1 minute  on  low  speed. 
Add  water  and  mix  1 minute  on  low  speed. 

2.  Divide  dough  into  10  pieces,  each  weighing  about  1 lb  (453-6  g).  Form 
each  piece  into  a roll  and  cut  into  20  slices. 

3-  Place  cookie  dough  in  rows  5 x 7 on  greased  pans.  Bake  approximately 
12  minutes  at  375°F  ( 190 . 6°C ) . Remove  from  pans  while  warm . 

4.  Store  cookies  according  to  General  Directions. 


Yield  - 6 sheet  pans 


Each  portion  - 2 cookies 


BROWNIES,  CHOCOLATE  OR  BUTTERSCOTCH 


I 


Ingredients:  100  Servings 


3 cans  - Brownie  Mix 

48  oz  (1.42  L)  - Water 

2^  qt  (2.04  Kg)  - Huts,  chopped  (optional) 


Procedure: 

1.  Place  contents  of  3 No  10  cans  of  brownie  mix,  including  soda  from  the 
packets,  ic.to  a fixing  bowl.  Mix  in  soda  for  1 minute. 

2.  Add  water  and  mix  on  low  speed  for  1 minute.  Scrape  bovl.  Mix  on 
medium  speed  2 minutes  then  mix  in  nuts. 

3-  Spread  approxiir-  ely  9 lb  (4.08  kg)  of  batter  into  each  greased 
sheet  pan. 

4.  Bake  approximately  20  minutes  at  350°F  (176.7°C). 

5.  Cool.  Inclose  in  plastic  bag  and  freeze.  L*'t  thaw  at  room  temperature. 


Cake -type  brownies  - increase  water  to  84  oz  (2.49  L) 


Yield  - 2 sheet  pans  Each  portion  - 1 brownie 

cut  9x6 


186 


V 


HOT  CLOVERLEAF  ROLI£ 


Ingredierts:  100  Servings 

3 cans  Bread  and  Roll  Mix 

T lb  L ot  (3.43  L)  warm  water,  (110°F  - 43.3°C) 

^ lb  (226.7  g)  butter,  melted 


Procedure: 

1.  Prepare  dough  as  outlined  in  steps  1-3  of  General  Directions  for  use 
of  Bread  and  Roll  Mix. 

2.  Divide  each  1^  oz  (42.5  g)  dough  piece  into  thirds.  Shape  each  third 
into  a ball  by  rolling  with  a circular  motion. 

3.  Place  3 dough  balls  into  each  greased  muffin  cup.  Brush  with  melted 
butter. 

4.  Proof  at  90°F  (32.2°C)  until  double  in  Bize. 

5.  Bake  at  400°F  (204.5°C)  for  15  to  20  minutes . Brush  with  melted  butter. 


Yield  - 17  muffin  pans 
200  rolls 


Each  portion  - 2 rolls 


HOT  DOWER  ROLLS 
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Ingredients:  100  Servings 

3 cans  Bread  and  Roll  Mix 
7 lb  2 oz  (3-^3  L)  warm  water  (110°F  - 43.3°C) 

\ lb  (226. 7 g)  butter,  melted 


Procedure: 

1.  Prepare  dough  as  outlined  in  steps  1-3  of  General  Directions  for  use  of 
Bread  and  Roll  Mix. 

2.  Shape  each  1^  oz  (42. 5 g)  dough  piece  into  a ball  by  rolling  with  e 
circular  motion. 

3>  Place  on  greased  shee*  pens  in  rows  6x9-  Brush  with  melted  butter. 

4.  Proof  at  90°F  (32.2°C)  until  double  in  size. 

5.  Bake  at  400°P  (204.5°C)  for  15  to  20  minutes.  Brush  with  melted  butter. 


Yield  - 4 sheet  pans  Each  portion  - 2 rolls 

200  rolls 
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PARKERHOUSE  ROLLS 


Ingredients: 


3 cans  Bread  and  Roll  Mix 

7 JJ  £ °*  (3^3  L)  warm  water  (llo°P  - kl  iPc) 
i lb  butter  (226.7  g),  ulM  3 3 C) 


100  ServlngB 


rrj^Mure: 

Of  B^TCdtS  ;LMtUM  U X'3  « motion.  Tor 

*’  up  according  to  diction,  on  Raclpo  Card  D-o-6,  station 

3-  Proof  at  90°p  (32.2°C)  until  ioail.  all. 

b.  Bake  at  400°,  <2*.5oc)  for  15.20  „lnuteI.  ^ ^ 


Held  - 4 sheet  pans 
200  rolls 


Each  portion  - 2 rolls 
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